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Martha Christina, NRP 6103014045. Pengaruh Konsentrasi Sorbitol
terhadap Karakteristik Fisikokimia Edible Film Berbasis Gelatin.
Di bawah bimbingan : 1. Ir. Adrianus Rulianto Utomo, MP., IPM

2. Erni Setijawati, S.TP., MM

ABSTRAK

Plastik merupakan salah satu material kemasan yang banyak
digunakan dalam industri pangan, namun memiliki kelemahan yaitu bersifat
non-biodegradable sehingga perlu dikembangkan alternatif bahan
pengemas biodegradable seperti edible film. Pada penelitian ini, edible film
yang dihasilkan diharapkan memiliki karakteristik barrier yang baik, tidak
mudah sobek, serta mudah larut dalam air panas (80-90°C) sehingga dapat
diaplikasikan untuk mengemas produk pangan berwujud bubuk atau serbuk
yang memerlukan proses penyeduhan, oleh karena itu bahan dasar yang
digunakan dalam pembuatan edible film yaitu gelatin. Edible film dengan
bahan dasar gelatin masih memiliki kelemahan yaitu terlalu kaku dan
mudah patah, sehingga perlu ditambahkan sorbitol sebagai plasticizer.
Penelitian ini bertujuan untuk mengetahui pengaruh penambahan sorbitol
terhadap karakteristik fisikokimia edible film yang dihasilkan. Penelitian ini
menggunakan Rancangan Acak Kelompok (RAK) yang terdiri dari 1 (satu)
faktor yaitu penambahan konsentrasi sorbitol dengan 7 level perlakuan
sebesar 0,25%; 0,5%; 0,75%; 1%; 1,25%; 1,5%; 1,75% (b/b). Pengulangan
dilakukan sebanyak empat kali. Parameter pengujian meliputi kadar air,
persen kelarutan, permeabilitas uap air, kuat tarik dan persen pemanjangan.
Penambahan konsentrasi sorbitol meningkatkan kadar air dan persen
kelarutan edible film. Permeabilitas uap air menurun seiring penambahan
sorbitol hingga 1% dan meningkat pada penambahan sorbitol diatas 1,25%.
Kuat tarik meningkat pada penambahan sorbitol 0,25%-1,25%, dan
menurun pada penambahan sorbitol diatas 1,25%. Peningkatan persen
pemanjangan terjadi pada penambahan sorbitol 1%-1,25%, kemudian
menurun pada penambahan sorbitol 1,5%-1,75%. Nilai kadar air berkisar
antara 11,35%-15,25%, persen kelarutan 98,66%-99,85%, permeabilitas
uap air 4,30x10°-5,79x10° g/m.h.Pa, kuat tarik 265,6933-728,0933 N/mm?
dan persen pemanjangan 1,4033%-4,0167%.

Kata Kunci : kemasan, edible film, gelatin, sorbitol



Martha Christina, NRP 6103014045. The Effect of Sorbitol
Concentration to the Physicochemical Characteristics of Gelatin Based
Edible Film.
Advisory Committee : 1. Ir. Adrianus Rulianto Utomo, MP., IPM

2. Erni Setijawati, S.TP., MM

ABSTRACT

Plastic is one of the most widely used as packaging materials in the
food industries, but has a disadvantage that is non-biodegradable, so a
development in biodegradable packaging material like edible film is
needed. In this study, edible film is expected to have good barrier
properties, not easily brittle, and have high solubility in hot water (£90°C)
so it can be applied as packaging for powdered food products that require
brewing process, therefore, the basic material used in the manufacture of
edible film is gelatin. Gelatin based edible film still has a weakness that is
too rigid and easily broken, so it needs to add sorbitol as plasticizer. This
study aims to determine the effect of sorbitol addition on the
physicochemical characteristics of produced edible film. This research plan
uses randomized group plan which consists of 1 (one) factor that is addition
of sorbitol concentration with 7 levels of treatment: 0,25%; 0,5%; 0,75%;
1%; 1,25%; 1,5%; 1,75% (w/w). Repetition is performed four times. The
parameters tested are moisture content, percent of dissolution, water vapor
permeability, tensile strength, and percent of elongation. The increase of
sorbitol concentration increased film’s moisture content and percent of
dissolution. Water vapor permeability decreased as the sorbitol
concentration increased until 1%, then increased at the sorbitol
concentration above 1,25%. The addition of sorbitol between 0,25%-1,25%
increased tensile strength but the addition above 1,25% caused a decrease
tensile strength. The increase of percent of elongation occurs at the addition
of sorbitol between 1%-1,25%, and then decrease at 1,5%-1,75% of sorbitol
concentration. Moisture content value ranged from 11,35%-15,25%, percent
of dissolution 98,66%-99,85%, water vapor permeability 4,30x10°-
5,79x10°° g/m.h.Pa, tensile strength 265,6933-728,0933 N/mm?, and percent
of elongation 1,4033%-4,0167%.

Keywords : packaging, edible film, gelatin, sorbitol
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